Experimental method
One part of raw shoulder meat was mixed with two parts of leg meat which were adjusted to various grades of freshness by leaving the meat in a room at ordi nary temperature.
The mixture of the meat was homogenized by a Waring Blendor. Each 10 grams of the homogenized meat were put in each ERLENMEYER'S bottle of 100cc. with 20cc. of 2% NaCl. The bottles were plugged with cotton and cov ered with parchment paper, and were heated separatedly in boiling water, in auto definit period. After the heating, the bottles were cooled in water. V. B-N present in the sample meat were respectively measured by WEBER-WILSON'S method. The gr ades of the freshness of crab meat were determined by measuring V. B-N, and that of the raw crab meat was about 6, 14, 20, 32 and 44mg.% respectively. Here, "A" is the amount of V. B-N after "t" minutes heating, and "A0" is the maximum amount of V. B-N produced by heat ing at corresponding temperatures. As consequence, the curve showing the relation between Iog A0/A0-A and "t" was broken down at the point of 30 minutes heating and no linear relation was obtained. That is to say, the relation can not be strictly manifested by the equation of mono-molecular reaction. In actual practice it is convenient to know the relation between the amount of V. B-N before heating (B) and that after heat ing (A). Here, in equation (3) and (4) Table  1 .
Values of the constants, "a", "b", "c" and "d" under various conditions of heat treatment. The values of the constants, "a", "b", "c" and "d" are shown in Table  1 .
As to the mutual relations among the heating temperatures (pressures), each value of constants, "a", "b","c" and "d" , is considered to have some functional relation with heating temperature (pressure), but it is difficult to discuss the relation in detail from the experimental results obtained, because the arrangement of each curve is somewhat irregular, but above that temperature the amount decreased.
As to the amount of V. B-N, when V. B-N in the raw meat (B) is below 32mg. % , the value of (A) increased with the rising of temperature, but when V. (2) The constants in equations (5) and (6) were determined in the heating.
The relations which are manifested in equations (5) and (6) are applicable in practical canning, further detailed experiments seem to be necessary .
